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  01. TECHNICAL DRAWING 
 

TP20 PELLET COOKING STOVE 
 

 
 
   02. TECHNICAL DATA 
 

Technical data of the appliance: 
Dati tecnici dell’apparecchio: TP20 COOKING STOVE / HYDRO MODE TP20 COOKING STOVE / OVEN MODE 

Designation: 
Designazione: 

Nominal heat output 
Potenza termica nominale 

Reduced heat output 
Potenza termica ridotta 

Nominal heat output 
Potenza termica nominale 

Reduced heat output 
Potenza termica ridotta 

Fuel throughput 
Consumo orario (kg/h) 4.3 1.5 4.34 1.52 

Necessary flue draught 
Requisiti minimi del tiraggio del camino (Pa) 12 10 12 10 

Flue gas temperature 
Temperatura fumi (°C) 111 65 164 82 

Flue gas temperature at flue spigot or socket 
Temperatura uscita fumi (°C) 119 71 173 89 

Flue gas mass flow 
Flusso massico dei fumi (g/s) 13.4 6.7 15.1 7.6 

Efficiency 
Rendimento (%) 93.5 95.5 89.0 93.5 

Total heating output 
Potenza termica (Kw) 18.5 6.5 18.2 6.7 

Water heating output 
Potenza termica resa all’acqua (Kw) 15.5 5.0 11.7 4.2 

Space heating output 
Potenza termica resa all’ambiente (Kw) 3.1 1.5 6.5 2.5 

CO emission at 13% of O2 
Emissioni di CO al 13% di O2 (%) 0.0113 0.0146 0.0044 0.0174 

Maximum water operating pressure 
Massima pressione di esercizio dell’acqua (bar) 3 3 3 3 

Electrical power supply 
Potenza elettrica assorbita (W) 400 

Rated voltage 
Tensione nominale (V) 230 

Rated frequency 
Frequenza nominale(Hz) 50 

Power of oven resistance 
Potenza Resistenza del forno (dove prevista) (W) 1200  

Energy Efficency Class 
Classe di efficienza energetica A+ 

Energy Efficency Index 
Indice di efficienza energetica 128 
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   03.  FLUE PIPE 
 
FLUE PIPE CHARACTERISTICS 
 

19 KW PELLET COOKING STOVE  

Chimney flue draught 12 Pa  

Fume temperature 119 °C  

Maximum flue gas flow rate 13.4 g/s  
    

 
 

 

04. INSTALLATION WARNINGS  
  

 

04.1 MINIMUM FREE INSTALLATION DISTANCES 
 
If the stove is to be installed in rooms where it is surrounded by combustible materials (e.g. furniture, wood cladding, etc.), the following minimum clearances 
must be complied with: 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Symbol (mm) Convective air  
(mm) 

Isolating shim 
(mm) 

FREE INSTALLATION     
Rear wall (under, above hob) 
Side wall (hob irradiation area) 
Floor 
Front 
Above (hob irradiation area) 

C1, C2 
D 
 

A 
E 

50 of which 
600 
0 

1000 
750 

10 
600 
0 

1000 
750 

40 
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04.2 MINIMUM RECESSED INSTALLATION DISTANCES 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  Symbol (mm) Convective air 
(mm) 

Isolating shim 
(mm) 

RECESSED INSTALLATION     

Rear wall (under, above hob) 
Side wall (under hob) 
Floor 
Front 
Side (hob irradiation area) 
Above (hob irradiation area) 

C1, C2 
B 
 

A 
D 
E 

50 of which 
50 of which 

0 
1000 
600 
750 

10 
10 
0 

1000 
600 
750 

40 
40 
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04.3 SYSTEM CONNECTION AND DIAGRAMS 
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05. COMPONENTS AND CONNECTIONS 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  NOTES 
1 DELIVERY   ¾“ 
2 RETURN ¾“ 
3 SYSTEM LOAD / DISCHARGE  ½" 
4 ELECTRONIC PUMP 1” - 230 V 50 Hz 
5 BALL VALVE ¾“ 
6 AUGER MOTOR  5.3 RPM 
7 SPARK PLUG 300 W  
8 PRESSURE TRANSDUCER 505 3/8”  
9 SAFETY AND DISCHARGE VALVE 3 BAR – ½” 
10 EXPANSION TANK 8 litres - 3/8” 
11 OVEN BULK (IF ANY) 25 W 
12 OVEN HEATING ELEMENT (IF ANY) 1200 W 
13 OVEN PROBE NTC 
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  NOTES 
14 AUTOMATIC RELEASE VALVE ½" 
15 LCD DISPLAY  
16 FIRE DOOR   
17 OVEN DOOR  
18 OVEN  
19 OVEN ADJUSTMENT ON/OFF B  
20 HYDRO/OVEN ADJUSTMENT A 
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06. INSTALLATION  
 

In compliance with the current regulations for installation, the pellet heating stove should be installed in a ventilated place with air that is sufficient to ensure correct 
combustion and therefore good operation. The room must have a volume no less than 20 m³. In order to ensure good combustion (40 m³/h of air) there must be a 
"combustion air intake" that reaches an external wall or a wall of an adjacent room with an external air intake (Ø 80 mm minimum diameter). The adjacent room 
must not be a bedroom or bathroom, or contain any fire risks, such as storerooms, garages, combustible materials stores, etc. These air intakes must be made in 
such a way as to avoid being blocked internally or externally, and should be covered with a grille, metal net or suitable protection, as long as the minimum diameter 
is not reduced. 
When it is operational, the pellet heating stove can cause a negative pressure in the room where it is installed. Therefore there should not be in the same room 
other naked flame devices, with the exception only of type c stoves (watertight) unless they are fitted with their own air flow. 
They must not be positioned close to curtains, armchairs, furniture or to other flammable materials. 
They must not be installed in explosive or potentially explosive environments which may become explosive due to the presence of machinery, materials or dust 
that can cause greenhouse gas emissions or which can easily ignite with sparks. Before starting to install the pellet heating stove, bear in mind that all the finishes 
or any beams in flammable material must be positioned at a safe distance and outside the area of irradiation of the stove itself.  Also bear in mind that to avoid 
compromising correct operation of the appliance it is essential to create a recirculation of air inside its housing, which prevents overheating. This is possible by 
respecting minimum distances and by creating ventilation holes. 
 

06.1 HYDRAULIC CONNECTION 
 

Remove the sides to better position the stove and to make the hydraulic connections. 
They are fixed with quick-release clips. 
 
The cooking stove is internally equipped with all the components for safety: automatic vent valve, 
3 bar safety valve, expansion tank, stove safety thermostat, water pressure sensor. 
It is however ADVISABLE to install an anti-condensation valve and a pressure gauge to read the 
pressure. Remember to discharge the hydraulic system before switching on the appliance. It is advisable 
to use hoses that connect the appliance to the hydraulic system, as in the case of  
ordinary or extraordinary maintenance, movement is facilitated. It is also advisable to install a dirt 
separator as 
the electronic pump could capture the dirt of the system and become jammed.  
See the INSTALLATION WARNINGS chapter for the distance between the hydraulic connections  
and the size. 
The system pressure must range from 0.5 to 2.5 bar. Upon exceeding of these thresholds 
the WATER PRESSURE alarm will activate which will cause the product to shut down. The 
recommended pressure is 1.5 bar  
 

 

 

 

 

 

 

 

ELECTRICAL CONNECTION 
The electrical connection must be performed by qualified personnel who install circuit breakers upstream of the appliance. 
Special attention should be paid when the operation is a supplementary action and all equipment must operate as planned. 
Avoid installations with electric cables that run close to fume pipes or hot components that are suitably insulated. 
The voltage is 230 V while the frequency is 50 Hz. 
The electrical system, at the connection point, must be have a ground connection as required by EEC Regulation 73/23 and EEC 93/98. 
 
EXTERNAL THERMOSTAT 
In this product it is possible to install an external thermostat. This operation may only be performed by authorised personnel. Use a 2-pole cable with everyday 
double insulation. Connect the two poles to the connector of the TERM pin electronic board. Enabling the external thermostat by bringing to room temperature, T-
ON will be present when the thermostat prompts and T-OF when the thermostat is satisfied. If the thermostat is closed, the appliance works at the set heat output. 
If the thermostat is activated, the appliance will work in the MODULATE state until it is switched off; if it is on STAND-BY, it is active. 
 
 

 

 

 

 

 

 

 

 

 

 

10



07. METHOD OF USE 
 

07.1 HYDRO MODE 
 

In this mode, the cooking stove uses the heat generated from pellets to heat the home hydraulic system. The cooking stove should be positioned in this manner: 

 

                 

The lever of the Hydro/Oven adjustment must be completely extracted while the Oven adjustment must be turned anti-clockwise until it is completely positioned. In 
this case, the heat output of the stove is regulated based on the temperature of the water in the stove or the ambient temperature or by an external thermostat. 
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07.2 OVEN MODE 
 

In this mode the cooking stove uses the heat generated from pellets to heat the top plate and the oven. The cooking stove adjustments should be positioned in this 
manner: 

 
 

                       

The lever of the Hydro/Oven adjustment must be completely inserted while the Oven adjustment must be turned clockwise until it is completely positioned. In this 
case, the heat output of the stove is regulated according to the oven temperature. 
 
ATTENTION: whenever the hydro/oven mode is changed, the board will emit a sound and a message will appear on the 
display to remind you to reposition the upper adjustment. 
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07.3 SUMMARY OF SYMBOLS 
 

HYDRO/OVEN adjustment 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

OVEN adjustment 

 

 

 

 

 

 

 

 

 

 

 

CAUTION: The HYDRO/OVEN adjustment lever can be removed by unscrewing it 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OVEN HYDRO 

ADJUSTMENT 
COMPLETELY 
INSERTED 

 

ADJUSTMENT 
COMPLETELY 
EXTRACTED 

 

HYDRO 

ADJUSTMENT 

OVEN 
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08. ELECTRONICS WITH 6 BUTTON LCD DISPLAY 
 

08.1 HYDRO MODE CONSOLE 

 

 

 

 

 

 

 

 

 

 

 

 

 
The control panel shows the information concerning the stove status. A variety of data can be displayed and settings carried out according to the level of access 
by using the menu. 
Depending on the selected mode and on their position on the display, the data visualised may acquire different meanings. 
 
The meaning of the status indicators on the left side of the display: 
 

 Active chrono-thermostat 
 Active ignition spark plug 
 Active auger tube 
 Active exhaust blower 
 Active room ventilation 
 Active pump 
 Alarm  

 
BUTTON 1 (P1) - Temperature increase: 
When in programming mode, use this button to modify/increase the selected menu value. When in working mode/switched off, use instead this button to increase 
the cooking stove temperature value. By keeping button P1 pressed, the pellet loading seconds and the actual stove output will be displayed. 
 
BUTTON 2 (P2) - Temperature decrease: 
When in programming mode, use this button to modify/decrease the selected menu value. When in working mode/switched off, use this button to decrease the 
room thermostat temperature value. Holding button P2 displays the fume temperature and the fume motor rpm. 
 
BUTTON 3 (P3) – Set/menu: 
Use this button to access the temperature setting and user and technician parameter menu. After entering the menu, use this button to access the next sub-menu 
or set the value and move to the next menu item when in programming mode. 
 
BUTTON 4 (P4) – ON/OFF release: 
Hold this button down for two seconds to manually switch the stove on or off depending on whether it is respectively in on or off status. If alarms have occurred 
that have resulted in stopping of the cooking stove, the button allows unlocking and subsequent passage to the off status. After accessing the menu or during the 
programming phase, use this button to access the upper menu level. Any changes are automatically saved. 
 
BUTTON 5 (P5) - Heat output decrease: 
When in working mode, use this button to decrease the heat output value. In menu mode, use this button to move to the next menu item or, in programming mode, 
to go back to the subsequent sub-menu item. Any change is automatically saved. Hold the button P5 to display the temperature of the card and the water pressure. 
 
BUTTON 6 (P6) - Heat output increase: 
When in working mode, use this button to modify the exchanger speed. In menu mode, use this button to go back to the previous menu item or, in programming 
mode, to go back to the previous sub-menu item. Any change is automatically saved. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

P1

P2 P4 P5

P6

P3

ROOM TEMPERATURE 

10:56 
18.5 °C     75 °C 

OFF 

STOVE TEMPERATURE 
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08.2 OVEN MODE CONSOLE 

 
 
 
 
 

 

 

 

 

 

 

 

 

BUTTON 1 (P1) – Oven temperature SET increase: 
The button in working/off mode increases the temperature of the oven SET temperature. By keeping button P1 pressed, the pellet loading seconds and the actual 
boiler power will be displayed. 
 
BUTTON 2 (P2) – Oven temperature SET decrease: 
The button in working/off mode decreases the temperature of the oven SET. Holding button P2 displays the fume temperature and the fume motor rpm. 
 
BUTTON 3 (P3) – Set/menu: 
Use this button to access the temperature setting and user and technician parameter menu. After entering the menu, use this button to access the next sub-menu 
or set the value and move to the next menu item when in programming mode. 
 
BUTTON 4 (P4) – ON/OFF release: 
Hold this button down for two seconds to manually switch the stove on or off depending on whether it is respectively in on or off status. If alarms have occurred 
that have resulted in stopping of the cooking stove, the button allows unlocking and subsequent passage to the off status. After accessing the menu or during the 
programming phase, use this button to access the upper menu level. Any changes are automatically saved. 
 
BUTTON 5 (P5) – Oven SET display: 
The button in working/off mode displays the temperature of the oven SET. Hold the button P5 to display the temperature of the card and the water pressure. 
 
BUTTON 6 (P6) – Oven SET display: 
The button in working/off mode displays the temperature of the oven SET. 
 

08.3 MENU 
 

Press P3 (Menu) to access the menu. 
It includes several items and levels to access settings and control board programming. 
The menu items providing access to the technical setting are protected by access code. 
 
Menu 01 – TIMER COOKING (only in Oven mode): 
Accessing this menu, it is possible to program the Timer for the oven. The range varies from 1 to 250 minutes. Once the desired time has been programmed (by 
pressing the P1 and P2 buttons), the time remaining will be displayed on the initial screen. It is possible to increase or decrease the timer by returning to the 
Cooking Timer menu. Once the time has expired, an acoustic signal will warn you that the time has expired accompanied by the wording END TIMER, which can 
be reset with any button on the display. 
 
Menu 02 – SET CLOCK 
Use this function to set current time and date. The control board is equipped with a lithium battery guaranteeing the internal time clock a 3/5 year-long life. 
 
Menu 03 – SET CHRONO 

Sub-menu M3 – 01 ENABLE CHRONO: 
Allows all chrono-thermostat functions to be enabled or disabled. 

 
Sub-menu M3 – 02 PROGRAM DAY: 
The daily programmable chrono-thermostat functions can be enabled, disabled and set. 
 
It is possible to set two on/off times defined by the times set according to the table below. If the value is set to OFF, the time clock ignores the control: 
 
 
 

  
 
 

 

 

 

 

 

Selection Meaning Available values 

START 1 switching-on time time - OFF 

STOP 1 switching-off time time - OFF 

START 2 switching-on time time - OFF 

STOP 2 switching-off time time - OFF 

OVEN TEMPERATURE 

10:56 
     t-o     150 °C 

OFF 

P1

P2 P3 P4 P5

P6
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Sub-menu M3 – 03 PROGRAM WEEK: 
The weekly programmable chrono-thermostat functions can be enabled, disabled and set. 

The weekly programmer has 4 independent programs whose final effect involves the combination of the 4 individual programs. 
The weekly programmer can be enabled or disabled. 
Moreover, if the time is set to OFF, the time clock ignores the corresponding command. 
Caution: set carefully to prevent overlapping of different activation times of different programmes on the same day. 

Sub-menu M3 – 04 PROGRAM WEEK-END: 
The programmable chrono-thermostat functions can be enabled, disabled and set for the week-end (days 5 and 6, or Saturday and Sunday). 

Tip: In order to avoid confusion and unwanted start-up and shutdown operations, activate only one programme at a time if it is not known exactly what is to be 
achieved. 
Disable the daily programme if you want to use the weekly programme. If you use the weekly programme for 1, 2, 3 and 4 programmes, never enable the week-
end programme. 
Always disable the weekly programme before enabling the week-end programme. 

Menu 04 – SELECT LANGUAGE: 
Use this command to select one of the languages available. 

Menu 05 – MODE STAND-BY– by default it activates mode 2: 
it is used to activate the "STAND-BY" mode which switches the stove off after the stove temperature has remained above the SET beyond the time defined by the 
pre-set parameter. 
Only if the following condition occurs it is then possible to switch the stove back on: 
TSET < (Tstove-Pr43) 

FOR THE INSTALLER: 
There are 3 standby modes: 

Mode 1: 
WITH RESPECT TO THE AMBIENT PROBE AND THE TEMPERATURE OF THE WATER. 

Having set the water temperature, commence operation of the stove. 
1- With the room set reached, the stove goes into stand-by
2- With the air set not reached, the stove is working.
Nearing Set Water, the stove goes into modulation and remains in modulation.
It goes into stand-by only when the Set Air is reached.
It comes back on when the stove is below the Set Air.
THE ENVIRONMENT PROBE HAS PRIORITY.

Mode 2: 
WITH RESPECT ONLY TO THE WATER TEMPERATURE. 

Having set the water temperature, commence operation of the stove. 
Nearing the Set Water, the stove goes into modulation and when it is passed the Set goes into modulation and then stand-by. 
Below Water Set the stove comes on again and resumes operation. 
The stove in no way considers the temperature measured by the ambient probe of the same stove. 
WATER TAKES PRIORITY 

Mode 3: 
WITH RESPECT TO THE THERMOSTAT AND TO THE TEMPERATURE OF THE WATER. 

Having set the water temperature, commence operation of the stove. 
1- With the thermostat open the stove goes into modulation then stand-by.
2- With the thermostat closed the stove is working.
Nearing Set Water, the stove goes into modulation and remains in modulation. It only goes into stand by mode when the thermostat opens the contact. It
turns on when the thermostat closes the contact.
The stove in no way considers the temperature measured by the ambient sensor of the same stove.
THE THERMOSTAT TAKES PRIORITY

Menu 06 – MODE BUZZER: 
Set it to “OFF” to disable the buzzer. 

Menu 07 – LOAD INITIAL: 
This function is important if the stove is new or if the stove is off due to the absence of pellets in the hopper. 
INITIAL IGNITION MUST BE PERFORMED BY AUTHORISED PERSONNEL ONLY, NOT BY THE PURCHASER. 
CONTACT THE ASSISTANCE CENTRE TO ARRANGE FOR THE SPECIALIST TECHNICIAN TO BE SENT OUT. 
Use this function to load pellets for a period of 90 seconds when the stove is switched off and cold. Start with button P1 and stop with button P4. The initial load is 
enabled only if the product is in the Off status. 

Menu 08 – STATE STOVE: 
This function displays the current status of all the devices connected to the stove. A few examples are included in the following pages. The following will be 
displayed: status time, including switching on and off, work, etc. pellet loading and output, the fume temperature and the fume rpm, the card temperature and the 
water pressure. 

Menu 09 – SETTINGS TECHNIC: 
Menu for technicians, installers only. 

Menu 10 – SELECET MODE (only visible in Oven mode): 
In this menu it is possible to choose whether to heat the oven with pellets or with the electric heating element (in case you have purchased a cooking stove with 
heating element and bulb). The cooking stove is equipped with a 1200 W electric heating element. Entering the menu it is possible to choose between THERMO-
S mode and STATIC mode: 

THERMO-S mode: the cooking stove heats the oven using pellets. It is able to adjust its output according to the set temperature of the oven SET which in this 
case varies from 80°C to 250°C. The actual stove output and status will be shown on the display 
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STATIC mode: the cooking stove is turned off. In this case the oven will be heated by the electric heating element inside it. The output of the heating element 
varies according to the oven SET which in this case varies from 80°C to 230°C. It is also possible to set the oven SET to OFF in order to keep the heating element 
off. The wording STATIC OVEN will appear on the display. 
 

09. USER FUNCTIONS 
 

Standard functioning of a control board properly installed on a forced air pellet stove is described below with reference to the functions available to users. 
 
Stove ignition 
Ensure that there are pellets in the hopper, that the burn pot is correctly positioned and free from any combustion residues and then close the door. 
To turn on the stove, press button P4 for a few seconds. The display shows that the stove is on. 
 
Start-up phase 
The stove performs all the steps of the start-up phase according to the parameters concerning its levels and times. The display will show the wording START, as 
there is no pellet loading but the exhaust blower is in operation.LOAD PELLET state will occur where the pellets are being loaded into the burn pot. Once the pellets 
have started to burn and the fume temperature is increased, the display will show FLAME LIGHT, a transition phase between ignition and operating output. 
 
Ignition fault 
If the fume temperature has not reached the minimum permitted value after a predefined time, at a rate of 2°C/min, the cooking stove goes into alarm status. 
If there are unburned pellets inside the burn pot, it is necessary to empty the burn put before switching on the stove again. Pellet waste and potential bursting inside 
the combustion chamber will thus be avoided. 
If the pellets have begun to burn but the alarm state persists, wait until all the pellets are burning and then switch on again. 
Check that there are pellets inside the hopper. 
 
Stove working in Hydro Mode 
At the end of the start-up phase, if no problems occurred, the stove enters its normal working mode. 
 
Changing set room temperature 
Press button P2 to change the set room temperature. The display shows the current SET temperature value. 
 
Changing set stove temperature 
Press button P1 to change the set room temperature. The display shows the current SET temperature value. The stove temperature range varies from 50°C to 
75°C. 
 
External thermostat/chrono-thermostat use 
If you want to use an external programmable thermostat, connect it to the TERM clamps (connector CN7 pin 7-8). 

• External thermostat 
• External chrono-thermostat 

The stove external thermostat is enabled when the contact is closed with stove on. 
 
Room temperature reaches the set value (SET temperature) 
When the room temperature has reached its set value, heat output is automatically brought to its minimum value, (MODULAZIONE) status. The word MODULAT- 
will appear on the display. 
If the STAND-BY mode has been activated, the stove switches off with a delay equal to a predefined time and after reaching the temperature SET. Re-ignition 
occurs after occurrence of the following condition: The environment decreases by 2°C with respect to that of SET. 
 
The stove temperature reaches the set temperature (SET temperature) 
The same situation is obtained when the stove temperature reaches the same level as that set. The modulation status is evident and, if enabled, STAND-BY status. 
 
The stove is working in Oven Mode operation 
Once the start-up phase has been successfully completed, the stove switches to work mode which represents normal operation. 
All the caloric output of the pellets is transmitted to the cooking stove plate and to the oven. 
 
Changing the oven temperature setting 
To change the oven temperature, simply press the buttons P1 and P2. The display shows the current SET temperature value. If the stove is in THERMO-S mode, 
the heat output will vary based on the temperature of the oven. If it is in STATIC mode, the heating element will vary its output according to the oven temperature. 
When the oven mode is active, the stove will never go into STAND-BY.  
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CAUTION: 
In THERMO-S mode it is possible that the cooking stove will need to dispose of the heat produced by the pellet also through the hydraulic system. In this case, 
when the water temperature reaches a pre-set threshold, the SMALTIRE message will appear on the display. It will therefore be necessary to dispose of the water 
heated by the pellet through a radiator or in any case from the hydraulic system. 
 
Cleaning the burn pot 
During normal operation in work mode, the "CLEANING FIRE-POT" mode is activated at set intervals. 
 
Stove switch off 
Hold down P4 button for approx. 2 seconds to switch off the stove. The Auger tube stops immediately and the exhaust blower reaches its maximum speed value. 
The CLEANING FINAL phase is performed. 
 
Stove switched off 
The display will show the word OFF. The exhaust blower stops. 
 
Stove re-ignition 
It will not be possible to restart the stove until the fume temperature has fallen below a predetermined value and the 10-minute safety time has elapsed. 
 
What happens if…: 
 
The pellets do not ignite: 
In the event of failed ignition, the NO LIGHTIN- alarm message is displayed. 
 
Power outage 
Pr48 = 0 
When the power is resumed after an outage, the stove enters the CLEANING FINAL phase and waits until the fume temperature reaches a value below Pr13 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TRAY POSITIONED IN THE 
HOTTEST PART OF THE 
OVEN 

HOTTEST SURFACE OF THE 
PLATE 
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Pr48 = T seconds 
After a power outage, one of the following conditions may occur depending on the stove previous status: 

previous status power outage duration new status 
switched off any switched off 

ignition < T ignition 
pellet loading without pre-load < T pellet loading 

pellet loading with pre-load any switching off 
waiting for flame < T waiting for flame 

working mode < T working mode 
burn pot cleaning < T burn pot cleaning 

switching off < T switching off 
 
If the power outage duration is longer than T, the stove switches off. 
 

10. ALARMS 
 

In the event of a malfunction, the control board indicates the problem and activates various procedures depending on the type of alarm. The possible alarm 
messages are listed below: 
 

Display shows No. Cause 
BLACK OUT (1) Absence of mains voltage 
PROBE EXHAUST (2) Fume temperature probe fault 
HOT EXHAUST (3) Fume overheating 
FAN FAILURE (4) Exhaust blower fault, not working 
NO LIGHTIN- (5) Stove does not ignite 
NO PELLET (6) Shutting down due to insufficient pellets 
SAFETY THERMAL (7) Safety thermostat activated 
FAILURE DEPRESS (8) Depressor activated 
TRIAC COC FAILURE (AL B) The auger tube turns continuously 
PROBE WATER (AL C) Water probe broken or shorted 
HOT WATER (AL D) Stove water maximum threshold exceeded 
WATER PRESS ALARM  (AL E) Water pressure too low or too high 
 

In case of alarm, the stove is immediately switched off. 
The alarm status can be reset by pressing the P4 button. 
 
FUME TEMPERATURE PROBE ALARM 
The alarm is triggered when the fume temperature probe is not working properly or is disconnected. The stove switches off when the alarm is active. 
 
FUME TEMPERATURE OVER ALARM 
This occurs if the fume probe detects a temperature greater than 280°C.  
The stove switching-off phase starts immediately. 
 
NON-IGNITION ALARM 
The alarm is triggered whenever ignition fails. The shutdown procedure is immediately activated. 
 
SWITCHING OFF ALARM DURING THE WORK PHASE 
If during the work phase the flame goes out and the fume temperature drops below the minimum work threshold, the shutdown procedure is immediately activated. 
 
AUGER SAFETY PRESSURE SWITCH ALARM 
If the pressure switch detects a value below the trigger threshold, it immediately switches off the auger tube (to which it is connected in series) while the control 
board acquires this change in status via the AL2 terminal in CN4. FAILURE DEPRESS- is displayed and the system is shut down. 
 
GENERAL THERMOSTAT ALARM 
If the general safety thermostat detects a value exceeding the trigger threshold, it immediately switches off the auger tube (to which it is connected in series), while 
the control board acquires this change in status via the AL1 terminal in CN4. The message SAFETY THERMAL is displayed and the system is shut down. Unscrew 
the black cap at the bottom of the cooking stove under the display and press the button to reset the contact. 
 
FAULTY FUME INTAKE FAN ALARM 
In the event that the fume fan fails, the stove stops and the FAN FAILURE message is displayed. The shutdown procedure is immediately activated. 
 
 
SERVICE MESSAGE 
The stove will display the message SERVICE (or SER) during operation depending on the number of hours of operation. The wording does not lock operation of 
the stove, but non-routine maintenance will be required by an authorised technician, who will reset the service hours. 
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11. CONNECTIONS 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  CODE 
1 MOTHERBOARD L023+CHRONO+F.BLACK+RELAY 951066300 
2 1200 W 230V OVEN HEATING ELEMENT 95110021100 
3 RELAY 951089800 
4 OVEN CONTACT  
5 505 PRESSURE TRANSDUCER CABLE  
6 NTC TYPE OVEN PROBE  
7 FUME MOTOR ENCODER  
8 STOVE PROBE  
9 ROOM PROBE   
10 EXTERNAL THERMOSTAT  
11 FUME PROBE  
12 AUGER MOTOR  
13 OVEN BULB  
14 PUMP / CIRCULATOR  
15 DEPRESSOR  
16 SAFETY THERMOSTAT  
17 SPARK PLUG  
18 FUME FAN  
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Eva Stampaggi S.r.l. 
Via Cal Longa Z.I. 
31028 Vazzola (TV) ITALIA 
Tel: +39 0438 740433 
Fax: +39 0438 740821 

 
 
 
 
 
 
 
 
 

I dati e le caratteristiche indicate non impegnano Eva Stampaggi S.r.l., che si riserva il diritto di 
apportare le modifiche ritenute opportune senza obbligo di preavviso o di sostituzione. 
Tutti i diritti riservati. Vietata riproduzione totale o parziale senza espressa autorizzazione di Eva 
Stampaggi S.r.l. 
 
The data and features indicated are in no way binding to Eva Stampaggi S.r.l. The company reserves 
the right to make any changes necessary without prior notice or replacement. 
All rights reserved. Total or partial reproduction prohibited without the express authorisation of Eva 
Stampaggi S.r.l. 
 
Les données et caractéristiques indiquées n’engagent pas Eva Stampaggi S.r.l., qui se réserve le droit 
d’apporter les modifications jugées opportunes sans obligation de préavis ou de remplacement. 
Tous droits réservés. La reproduction totale ou partielle sans autorisation expresse de Eva Stampaggi 
S.r.l. est interdite. 
 
Die angegebenen Daten und Eigenschaften binden das Unternehmen Eva Stampaggi S.r.l. nicht, das 
sich das Recht vorbehält, ohne zu Vorankündigungen oder Ersetzungen verpflichten zu sein, für 
opportun gehaltene Änderungen vorzunehmen. 
Alle Rechte vorbehalten. Der vollständige oder teilweise Nachdruck ist ohne die ausdrückliche 
Genehmigung der Eva Stampaggi GmbH nicht gestattet. 
 
Los datos y las características que se indican no son vinculantes para Eva Stampaggi S.r.l. que se 
reserva el derecho de efectuar las modificaciones que juzgue oportunas sin previo aviso o 
sustituciones. 
Todos los derechos están reservados. Prohibida la reproducción total o parcial sin la autorización 
expresa de Eva Stampaggi S.r.l. 
 
Os dados e as características indicadas não comprometem a Eva Stampaggi S.r.l., que se reserva o 
direito de efetuar as modificações consideradas oportunas sem obrigação de aviso prévio ou de 
substituição. 
Todos os direitos reservados. É proibida a reprodução total ou parcial sem a autorização expressa da 
Eva Stampaggi S.r.l. 
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